The composition of 40 rapeseed meals and 40 rapeseed press cakes produced from rape seed from the 2003 harvest in different production plants in Poland and toasted for 20 or 30 min was determined. Toasting time was found to negatively affect the lysine availability coefficient in both rapeseed meals and cakes. The content of glucosinolates averaged 14.6 μM/g dry matter in rapeseed meals and 17.4 μM/g DM in rapeseed cakes, both within permitted limits.
INTRODUCTION
Processes occurring in the course of de-oiling seeds of oil crop plants are frequently not neutral for the obtained by-products, post-extraction meals and cakes. The high temperature applied, its duration, as well as high pressure, acting singly or in combination, can lead to deterioration of the nutritive value of protein as a result of destruction of exogenous amino acids, primarily lysine (Pastuszewska et al., 1998 (Pastuszewska et al., , 2003 . As a consequence of the lower biological value of protein, the value of rape products as protein sources for monogastric animals decreases. However, investigations carried out by Jensen et al. (1994) and Nyström et al. (1996) showed that each technological stage of the industrial process of oil production (extraction, toasting or heating) reduced the concentration of glucosinolates, both in solvent meals and press cakes, which improves their feed quality. Crude nutrients were determined according to AOAC (1990) , glucosinolate content on a Hewlett Packard gas chromatograph. Total lysine was determined on a T 339 AminoAcid Analyser. Available lysine was determined using the Carpenter (1973) method. Data were analysed by one-way analysis of variance with the use of Statgraphics Plus ver. 6 software.
MATERIAL AND METHODS

The
RESULTS AND DISCUSSION
Statistically significant differences were found (P<0.05) in the content of total lysine (Table 1) in the examined rapeseed meals sampled after 20 or 30 min of toasting, whereas the levels of available lysine were comparable. Similar values were reported by Jensen et al. (1995) and Pastuszewska et al. (1998) . However, the lysine availability coefficients were lower (P<0.05) after the longer toasting time. This was caused mainly by the greater quantities of total lysine, because the level of available lysine was not affected by toasting time. The higher lysine availability coefficient in rapeseed meals toasted for shorter time is in agreement with other studies (Pastuszewska et al., 2003) , while the apparently greater content of total lysine in meals toasted for 30 rather than 20 min, found in the present study, is difficult to explain. The content of glucosinolates in solvent meals did not depend on toasting time. The crude protein, crude fat and crude fibre contents were similar in the examined samples.
The levels of total and available lysine in the examined rapeseed cakes sampled after 20 or 30 min of toasting were similar as in solvent meals (Table 1) and available lysine coefficients were higher following the shorter toasting time. Similar observations concerning the impact of the length of toasting time on lysine availability in rapeseed products were also made by Nyström et al. (1996) and Pastuszewska et al. (1998) . The glucosinolate contents were lower in rapeseed meals than in rapeseed cakes; in the latter it was higher (P<0.05) when sampled after the longer toasting time indicating that the level of these compounds in the rape seeds used in the production process was variable. However, the average content of glucosinolates in 80 investigated samples was within limits for "00" rapeseed, indicating that rapeseed products from both Oil Plants may be safely used in feeding animals. 
